Cave D Lab Rous
63011 - Banyuls Vinegar

Banyuls Vinegar made from a Fortified wine of Banyuls, in which 80g of residual sugar per litre have been retained by adding neutral grape alcohol

to stop the fermentation of the wine.

PRODUCT SPECIFICATIONS

MARKETING

Banyuls vinegar in glass bottle, made from
a fortified wine of Banyuls, also named
Naturally Sweet Wine, in which 80g of
residual sugar per liter have been retained
by adding neutral grape alcohol to stop the
fermentation of the wine.

Code GTIN Pack Description
37603 03253828240005 6/500 ML
Brand Brand Owner GPC Description
Cave D Lab Rous French Food Exports Vinegars
Gross Weight = Net Weight = Case/Catch Weight = Country Of Origin | Kosher | Child Nutrition
12.1LBR 12.1 LBR No France Undeclared No
Shipping
Length Width Height Volume TIxHI Shelf Life Storage Temp From/To
7.68 INH 11.38 INH 5.12 INH 0.26 FTQ 34x04 999 Days 60 FAH | 77 FAH
Traceability Regulation

Regulation Type Regulatory Trade Item Regulation Regulation Restrictions and
Code Act Compliant Descriptors
NIA NIA NIA NIA
HANDLING SUGGESTIONS ALLERGENS

Nutrition Facts

33 Servings per container
Serving Size

14.0 ML

Amount Per Serving

Calories 1.8
% Daily Value*
Total Fat0 g 0%
Saturated Fat 0 g 0%
Trans Fat 0 g
Cholesterol 0 mg 0%
Sodium 0 mg 0%
Total Carbohydrates 0.4 g 0%
Dietary Fiber 0 g 0%
Total Sugars 0 g
Includes 0 g Added Sugars 0%

Protein 0 g

Vitamin D 0 mcg

Calcium 0 mg

Iron 0 mg

Potassium 0 mg

* The % Daily Values (DV) tells you how much a nutrient in a serving of food
contributes to a daily diet. 2,000 calories a day is used for general nutrition
advice.

INGREDIENTS

dry---UNIT UPC: 689076811729---

C ='Contains’; MC = 'May Contain’; N = 'Free From’; UN = 'Undeclared’;
INII = "Intentionally nor Inherently Included’; 50 = 'Derived from Ingredients’
; 60 = 'Not Derived From Ingredients’; NI = 'No Info’

Milk - N Peanuts - N
Eggs - N Tree—N
Soybean - N Fish - N

Wheat - N Shellfish - N
Sesame - N (1) Crustaceans - N
(1) Molluscs - N

Fortified wine; Neutral grape alcohol. Acetic content: 6%.




Cave D Lab Rous
63011 - Banyuls Vinegar

Banyuls Vinegar made from a Fortified wine of Banyuls, in which 80g of residual sugar per litre have been retained by adding neutral grape alcohol
to stop the fermentation of the wine.

PREPARATION & COOKING SUGGESTIONS SERVING SUGGESTIONS MORE INFORMATION
As a seasoning on salad greens and grilled A trickle of Banyuls vinegar and you will be

vegetables. It will enhance your homemade immediately surprised by its flavor! Use to pep up

marinades, sauces and deglazing. seasonings, make delicious marinades or add

character to sauces and gravies. Astonishing in
marinades, it spices up dressings and deglazing.




